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G L A Z E D  C O C O N U T  R I C E  P U D D I N G  
Passion Fruit Sorbet 

W A R M  C H O C O L A T E  F U D G E  C A K E
Forest Fruit Sorbet, Roasted Peach Compote  
 
C H E R R Y ,  C H O C O L A T E  &  V A N I L L A  C H E E S E C A K E
Raspberry Sorbet   
  
3  S C O O P S  O F  R E A L  F R U I T  S O R B E T                                                                                                                     

8 . 5 0

8 . 5 0

9 . 0 0

6 . 9 5

I N  H O U S E  B A K E D  B R E A D  &  O L I V E S
Oil & Balsamic

M E Z E  P L A T E
Artichokes, Hummus, Poppyseed & Cucumber Salad, Blushed Tomatoes, 
Vegan Feta & Olives, Pitta Bread

P I E D M O N T E S E  P E P P E R
Spinach Pesto, Vegan Feta, Grilled Sourdough
                                   

7 . 5 0

9 . 5 0

8 . 5 0

L E N T I L  C H I L L I
Fragrant Rice, Pitta Bread, Guacamole, Blushed Cherry Tomatoes

T A N D O O R I  C A U L I F L O W E R
Chickpea Curry, Coconut Yogurt, Cafe de Paris, Toasted Almond, 
Onion & Garlic Crumb 
                                   

1 6 . 9 5

1 6 . 9 5

H O U S E  S A L A D
S E E  S A L T  C H I P S
O N I O N  R I N G S
P R O V E N C A L  B E A N S                                           

4 . 0 0
4 . 5 0
4 . 5 0
4 . 5 0

S T E A K  N I G H T  -  S E C O N D  T U E S D A Y  O F  T H E  M O N T H  

W I N E  &  S U P P E R  C L U B -  T H I R D  T H U R S D A Y  O F  T H E
M O N T H  

C L A S S I C  C A R  N I G H T  -  F I R S T  W E D N E S D A Y  O F  T H E
M O N T H  -  M A Y  T H R O U G H  T O  S E P T E M B E R

S T R E S S  F R E E  S U N D A Y
D I N N E R  B E D  A N D  B R E A K F A S T  £ 1 2 0

I N C L U D E S  A  £ 4 0  A L L O W A N C E  T O W A R D S  Y O U R  M E A L
J U N E   &  J U L Y  O F F E R  £ 9 9

G I F T  V O U C H E R S  A V A I L A B L E  

(v)  Denotes Vegetar ian.  

Food Al lergies-  Our a l lergen guide is  avai lable on request  which
provides information on a l lergens present in  each dish.  In

accordance with the UK regulat ions,  we declare the main fourteen
al lergens.  

We cannot guarantee that  there are no trace a l lergens,  th is  i s
because we prepare a l l  food in a  k itchen where a l lergens are

present

An opt ional  gratuity  of  10 % wi l l  be added to a l l  tables ,  a l l  
of  which is  shared equitably amongst  the team.

V E G A N  M E N U


	VEGAN MENU
	EVENTS & OFFERS
	ALLERGENS
	STEAK NIGHT - SECOND TUESDAY OF THE MONTH
	WINE & SUPPER CLUB- THIRD THURSDAY OF THE MONTH
	CLASSIC CAR NIGHT - FIRST WEDNESDAY OF THE MONTH - MAY THROUGH TO SEPTEMBER
	STRESS FREE SUNDAY DINNER BED AND BREAKFAST £120 INCLUDES A £40 ALLOWANCE TOWARDS YOUR MEAL JUNE  & JULY OFFER £99
	GIFT VOUCHERS AVAILABLE
	(v) Denotes Vegetarian.
	Food Allergies- Our allergen guide is available on request which provides information on allergens present in each dish. In accordance with the UK regulations, we declare the main fourteen allergens.
	We cannot guarantee that there are no trace allergens, this is because we prepare all food in a kitchen where allergens are present
	An optional gratuity of 10 % will be added to all tables, all  of which is shared equitably amongst the team.
	IN HOUSE BAKED BREAD & OLIVES Oil & Balsamic
	7.50
	9.50
	8.50
	16.95
	16.95
	HOUSE SALAD SEE SALT CHIPS ONION RINGS PROVENCAL BEANS
	4.00 4.50 4.50 4.50
	8.50
	8.50
	9.00
	6.95
	GLAZED COCONUT RICE PUDDING  Passion Fruit Sorbet
	CHERRY, CHOCOLATE & VANILLA CHEESECAKE Raspberry Sorbet
	3 SCOOPS OF REAL FRUIT SORBET




